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(54) CnOCOB nPOHSBOflCTBA WHOrO 
(57) HaoSpereHHe Hoxer Gbrvh Hcnojxb- 
30BaHo Ha MaftHNx (baepHKax nepaiWHoro 
npoK3fiOflCTBa. Uejihm H3o6peTeHKH hbjih- 
ercH noBbBueHHe Ka^ecrBa 3a ctier cox- 
paHeHHH sKCTpaKTHBHbK BemecTB H yjxyti- 
mcHHe BHemHero BHAa. Cnoco6 npewyc- 
MarpHBaex cxpytieHHyio mjih H3MejimeMHyio 
Maccy nepBA 4iepMeHTauHejft kjih naMenb- 



MeHHVK) Maccy nepcA cyniKofi Bbmepm- 
BaTb B TeqeHHe 20-25 mhh npH Bwcore 
cjiofl 50-100 CM, npH 31 nM npoAOiim- 
xejibHocTb CKpyMHsaima b ycnoBHHx sa- 
BaneHHoro HexHoro m orpyeesmero cbipbB 
AojixHa cocTasnHTb 50-55 mhh, a rpy- 
6oro - 55-60 mhh. SaBHJieHHbift Maft- 
Hbifl jiHCT CKpyMHBawT B pojuiepe B TeMe- 

MHe 55 MHH, COpTHpyiOT, MCJIKyiO (lipaK- 
UHw nbiAeprasawT b retieHHe 22 mhh npH 
Bbicore .cjioH 75 cm, ^epMeHTHpymr h cy- 
mar, a KpynHyw 4)paKHHw BHOBb CKpyqH-. 
BawT HJiH H3Me:ibMaioT, Aajiee Bb»ep}icHBa- 
WT B TeneHHe 22 mhh npH Bwcore cnoH 
75 CM, *€pMeHTHpyior (wiH HSMejibMawT, 
BbwepTOBawT) H cyajar. IJ3o6peTeHHe no- 
3B0jiHeT nojiywHTb MepHbrfi ^afl yjiymuen- 
Horo KatfecTPa* 
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HaoepereHHe othocktch k ^KI^eBOft 
npoMbmuieHHocTK^a HMeHHO k Maftnoft npo- 
'»M&neHiiocTH,H Moxer 6biTb Hcnojibsosa- 
HO na MafiHbix 4>a6pHKax nepBHtiHoft nepe* 
paSoTKH, 

Uejib H3o6peTeHHH - noBbmeHHe xa^ 
vecTBa 3a chbt coxpaHeHHi! dKcrpaxTHB- 
Hux BemecTB H yjiyMmeHHH BHemHero BHAa. 

OGbmHO npH CKpy^HBaHHH H3MeJIbMeH- 

Hofl Maccbi B pojuiepe KnH HSMenbMenHH 
vaAHoro jiHcra ycHjiHH, BOSHHKawiuHe b 
pa6otfeft nojiocTH HSMenbHawmeft MainHHW, 
cnoco6cTByioT ne rojibxo MaxcMMajibHOMy 

H3MeJlbMeHHK) MacCM, HO H HHTeHCHBHOMy 

BbmencHKK) xneroMHoro coxa na noBepx- 

HOC Tb HHCra, B saBHCHMOCTH OT KOJIH- 

HccTBa npHwiaraeMbK ycwiHfl KonHMecT- 
BO BbvieneHHOro coxa paannqHO. JOictom- 



Hblft COK B JIHCTbHX HaxOAHTCH B OHpe- 

AejiCHHbix MecTax KnerxH, t.h. BaKyojisx, 
npwiaraeMafl ciiJia cxcHMaer Baxyojib h 
COK BbinyxuieH BbiwTH na nosepxHocTb jihc- 
ra, nocjia chhthh HdnpA^emtR HawMHaer- 
CB oSpaTHbDi npouecc. ICrieTKH BMecre c 
hhmh crapaioTCA BOccTanoBHTb cbok) koh- 
4>HrypaixHio h KJierouHbDl cok nocreneHHo 
BflHTbiBaeTCH (aecopSHpyeTCH), Ecjih h3- 
MeJibMeHHyw naccy iianpaanHTb b pojuiep ' 
finn CKpyMHBaHHH, ycMjiH.n, B03HHKinHe - 
b pojiaepe, ne Aaior BD3M03KH0CTb "pa- 
soMXHXTb" KjieTKH, COK He ycneBacT ao- 
copSHpoaaTbCH, ancop6HpyeTCH na no- 

BepXHOCTH JIHCTa H rjje PMeHTHpy eTCH , 

npoAyxT, o6pa30Bei}!nbifl npH (^epMeHTauHu, 
HMeer ynejinveHK^b'! MO.neKynHpHbiH nec, 
nocjie npeKpameMMH r orcrnHJi pon.»iepa 
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KJieTKM He CnOC06Hhl BnKTIilBaTb COK» xo- 

Topbift ocTdBinKCB Hd noBepxHoctH , noc- ' 
jie- cymKH npHA&er ^an KpacHOBaruft ^ . 
HBeTy cox» aACopGHpoBaRHiA Ha noBepx* 
HOCTH iiHCTa, npH copTHpaBKe nojiy(l>a6- 
pHxara Hs^sa TpeKHH o6 noBepxHocTb 

COpTHpOBOMHbDC NaOKH OTAeJIHeTCR OT 

jiHcra H nepexoAHT b xpomKy^ ren ca- 

MbIM 06eAHHfl MaCCy aXCTpaKTHBHblMK Be* 

qecTBaMH • 

EcjiH CKpyqeHHyw hjih H3MejibMeHHyio 
Maccy BHqepzHBaTb 6e3 MexaHH^ecKoro 
BOSAeftcTBKH c onpeAeJieHHoft Bucoroft 
cnon» TorA^ itneTKH bo3o6hobjthiot cboio 
topMy, a KjieTOKHwft cok ycneBaer a6-! 

COpeHpOBBTbCH H hpH ^I^MeHTaAKK OKHC- 

jxHTejibKue npoueccM npoTexaroT paano- 
Map HO BO Bcex MacTHx H cjioHXy nojiy*- 
HeHHUft nony*a6pKKaT HMeer MepHbifi 
AseTy npH 3TOM npeAOTBpamaioTCH nore- 

PH SKCTpaKTHBHblX BeilieCTB • 

Hto6u KOUKtiecTBO paapymeHHbix lene- 
TOK coxpaHKndcb, Heo6xoAHMO yBeJiH- 

HHBaTb npOAOJCKHTenbHOCTb CKpy^KBaHHH 25 

AO 50-60 MHH. TaKHM o6pa30M, cym- 

HOCTb H306peTeHHH saKJIKWaeTCH B TOM| 

HTO cKpyHCHHyio HJIH HSMMbMeHHyio Mac- 
cy nepeA 4iepMeKTaAKeft hhh HSMejibweH- 
Hyw Maccy nepeA cynucofl BbinepxcHBaioT 
6e3 MexaHHMecKHx BosAettcTBHft npH on- 
peAejieHHoft Bucore cnofl, Ilpn 3tom bos- 
MOKHo Kpynnyw k Mejixyio jipaxuHH bm- 
AepxKBaTb no oTAe^bHOCTH. 
!n p K N e p 1. 3aB5ineHHhift MaftHwfl 

JIHCT HeXHOrO CTpoeHHH CKpyUHSaiOT B 

pojuiepe B TeMeHHe 50 mhh, copTHpyioT, 
Menxyio 4»paKxiHio BwepKHBawr b rene- 
HHe 22 mkh npH Bucore cjioii 75 cm» . 
4>epMeHTKpyioT b ManwHe khh b HWKdx b 
re^cHHe 30 mkh» Kpynnyio toaKUHw H3- 
Menb^atoT na poTOPHO-CKpyuMBawmeft Ma- 
BHRe CO CKopocTbw BpameHHH aana < 
50 06/MHH9 HSMejibMeHHyw Maccy Bbwep- 
xHBaioT B TetieHHe 22 mhh npH Bwcore 
cnoH 75 CM fies npoAyaaKHH B03Ayxa, 
nocjie yKero ^epMBHTHpyioT b APyroM 
ycTpoflcTBe c npoAyBaHHCM yBJiamHCH- 
Horo rennoro B03Ayxa (hjih 4>epMeHTauHio 
npoBOAHT o6bi^Hb!MH cnocoSaMH B TeneHHe^^ 
30 mkh) h cymaT. 

n p H M e p 2. SaBHJieHHbrt Mafl- 
Hbift JTHCT orpySeiiuiero crpoenHfl nepepa- 
6aTWBaioT aHajiorHMHO npHnepy 1 c rofl 

paSHKUCAy HTO npOAOJiKHTenbHOCTb CKpy- 

MHBaHHH cocraBJiwex 55 miih, 

n p H M e p 3. 3aBWJieHHbnl.tjaftHbBi 
AHCT rpyffoil cTpyKxypw nepppaaaTWBaKir 



anajiorHMHO npHMspy 1 c Toft pasKHueft, 

MTO npOAOJIXHTeJIbHOCTb CKpyMHBaHHR 

cocTaBJiHer 60 mkh. 

npuMep 4. SaBRJieHHufl 4aft" 
Kbift nwcT HexHoro ctpobhhh cKpyuHsa- 
loT B Te^eHHe 50 f#ih» coprnpyioTy Men-* 
Kyn ^ypaxuHM BbmepxMBaioT b reMeHHe 

22 MHH npH BUCOTe CJIOR 75 CM, ^^epMBH- 

THpyioT B Te^eHHe 30 mhh h cymaT^ 
KpynHyn il»paKUHio HSMejibMaioTy cKpyHHBa* 
loT B pojuiepe B TeMeHHe 15 mhh, Bbmep- 
xHBaioT B TeneKHe 22 mhh npn bucotc / 
CJXOR 75 CM, 4>epMeHTHpyioT b TeMBHHe 
30 MHR H cymar. 

IIpHMepbi 5h6» BaBRjieHHuA 
MajiHbiA JIHCT orpySeamero hjih rpySoro 
crpoeHHR nepepa6aTbiBaioT aHajiorHMno 
npHMepy 4 c to A pasHHueft, hto npoAoji* 

XKTeJIbHOCTb CKpyMHBaHHIl B yCJIOBHHX 

orpy6eBinero CbipbR cocTaajiReT 55 mhh, 
a rpySoro 60 mhh, 

n p H M e p 7, SaBflJieHHuTi na^lHbtfi 
nHCT nexHoro cTpoeKHH cKpyMHBaioT b 
Te^eHHe 50 mhh^ copTHpywT, MejiKyw 
4)paKUHio BbiAepiKHBaioT B TeMeKHe 22 mhH| 
npH BMCOTe cjioH 75 cm, itepMeHTHpywT 
B TeMCHHe 30 mhh h cyujar, KpynHyw 
4ipaKKK]o H3MejibMa»T, BbiaepxcHBaioT B re* 
Menne 22 mhh npn BucoTe cjioh 75 cm h 
cymaT, 

npHMepbi 8h9. SaoHjieHKbD) 
MaAKbift JIHCT orpy6eBuiero h rpyOoro 
CTpoeHHH nepepaGaTbraaioT aHajiorHMno 
npHMepy 7 c yqeTOM npHnepoB 5 h 6. 

lipeajiaraeMbtf) cnoco6 oGecnemiBaer 
coxpaHeKHe sKcrpaKTHSHhrx BeinectB, . 
nojiyqeHHbift nojiy*a6pHKaT Hneex xapaK- 
TepHbD) MepHbo) UBeT , yMeHbiueHHoe kohh- 
MecTBo BOJiocKOB, B pesyjibTBTe y/iyMDia- 

CTCH KaMeCTBO IipOAyKUHH. 

OopMyAB H 3 06peTeHHA 

Cnoco6 npoHiBOACTBa vepHoro Man, 
BicniomaioiKHA saBHJiKBauHe, nepaoe CKpy- 

qHBaHHe B TeMCHHe 15-30 MMH, COpTHpO- 

BaHHe, noBTopHoe CKpywEanHe MejiKcfi 
4»paKi^H, HSMejihMewHe KpyuHOi^ i))paK* 
UKH, 4>epMeHTaiafio h cyciKy (t^paKiiHn, 

OTJIH«iajODlHHCfl Ten, MTO, 

c uejibK) noBbimeioiR KaMecTBa nan aa 

CMCT COXpaneHHS 3KCTpaKTHBHblX BemecTB 

H y.nyMmeHHH iiHrriHero Biua, cKpy^en- 
Hyw iinH HSMejibMcniiyio Marmyw Maccy 
nepeA cymKOii nbiiop^jiuaw n reMemie 

20-25 MHH B CIO*' }iMCf<TOj*j 50^100 CM, 
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57 Summary 

The present invention can be used In plants engaged in the primary processing of 
tea. The aim of the invention is to improve the quality of tea by preventing the loss 
of its extractives and improving its appearance. To carry out the process, either the 
leaf is twisted or comminuted before fennentation, or else the mass of leaves is 
comminuted for 20-25 minutes in a layer having a thickness of 50-100 cm prior to 
firing. In the case of tender and roughened withered tea, the twisting takes 50-55 
minutes, while in the case of rough tea it takes 55-60 minutes. The withered tea leaf 
is twisted in a roller box for 55 minutes and then sorted. The fine fraction obtained is 
allowed to stand for 22 minutes in a layer with a thickness of 75 cm, after which it is 
fermented and fired. The coarse fraction is first twisted again or comminuted, and 
then allowed to stand for 22 minutes in a layer with a thickness of 75 cm, after which 
it is femiented (or comminuted and allowed to stand) and finally fired. The invention 
makes it possible to obtain black tea of an improved quality. 
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Description 

The present invention relates to the field of food industry and more specifically to the 
preparation of tea and can be used in plants engaged in the primary processing of 
tea. 

The aim of the invention is to improve the quality of tea by preventing the loss of the 
extractives from it and improving its appearance. 

When tea is comminuted or comminuted tea is twisted in a roller box, the forces 
generated in the working compartment of the comminuting machine normally ensure 
not only that the leaf is comminuted at much as possible, but also that the juices are 
extensively extracted from the cells of the leaf and then coat the surface of the leaf. 
The amount of juices so produced varies with the magnitude of the forces applied. 

These juices are located in the cells of the leaf in certain areas, namely in the 

vacuoles. The applied forces squeeze the vacuoles, so that the juices are forced | 

out of them and coat the surface of the leaves. When the application of these forces 

ceases, the process is reversed, i.e. the cells try to regain their original forni and 

gradually reabsorb the juices. If the comminuted mass is subjected to twisting in the 

roller box, the continuous forces generated by the roller do not allow the cells to 

open up again, so the juices cannot be reabsorbed but are instead simply adsorbed 

on the surface of the leaf and get fermented there. The resulting fermentation 

product has a higher molecular weight, and consequently when the forces cease 

acting in the roller box, the cells cannot reabsorb the juices remaining on the leaf 

surface, and the persisting juices confer a reddish colour on the leaf after firing. 

When the semi-finished product is sorted, these adsorbed juices are removed from 

the leaves under the influence of the friction applied in the sorting machines, and 

they turn into dust, which means that some of the extractives are lost from the tea. 

If the twisted or comminuted leaf is allowed to stand in a layer of a certain thickness 
without any mechanical forces being applied to it, however, the cells do manage to 
regain their original form, and the juices removed from them are reabsorbed. The ' 
oxidative processes proceeding in the femientation then affect all the parts of the | 

I 
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layer equally, the resulting semi-finished product will be black, and the loss of 
extractives is avoided. 

In order to retain the original proportion of ruptured cells, however, the duration of 
twisting must be increased to 50-60 minutes. The essential feature of the invention 
is therefore that the twisted or comminuted leaf before fermentation, or the 
comminuted leaf before firing, is allowed to stand without any mechanical forces 
applied to it while keeping the tea in a layer having a certain thickness. The fine 
fraction and the coarse fraction can be kept separate here. 

Example 1 

Withered tea leaf of the tender type was twisted in a roller box for 50 minutes, and 
then sorted. The fine fraction obtained was allowed to stand for 22 minutes in a 
layer having a thickness of 75 cm, after which it was fermented for 30 minutes in a 
machine or in boxes, The coarse fraction was comminuted in a rotary twisting 
machine operated at a speed of 50 rpm. The comminuted leaf was allowed to stand 
for 22 minutes in a layer with a thickness of 75 cm without blowing any air through it. 
It was then fermented In another equipment, where hot air enriched with moisture 
was blown through it, after which it was fired. The fermentation can also be earned 
out for 30 minutes in the usual manner. 

Example 2 

Withered tea leaf of the roughened type was processed in the way described in 
Example 1 , except that the twisting was perfomned over a period of 55 minutes. 

Example 3 

Withered tea leaf of the rough type was processed as described in Example 1, 
except that the twisting was performed over a period of 60 minutes. 

Example 4 

Withered tea leaf of the tender type was twisted for 50 minutes and then sorted. 
The fine fraction obtained was allowed to stand for 22 minutes in a layer with a 
thickness of 75 cm, after which it was fennented for 30 minutes and fired. The 
coarse fraction was comminuted, twisted in a roller box for 15 minutes, allowed to 
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stand for 22 minutes in a layer witli a thickness of 75 cm, femiented for 30 minutes 
and finally fired. 

Examples 5 and 6 

Withered tea leaf of the rough type and the roughened type was processed as 
described in Example 4, except that the twisting lasted 55 minutes in the case of the 
roughened type of leaf and for 60 minutes in the case of the rough type of leaf. 

Example 7 

Withered tea leaf of the tender type was first twisted for 50 minutes and then sorted. 
The fine fraction obtained was allowed to stand for 22 minutes in a layer having a 
thickness of 75 cm, after which it was femiented for 30 minutes and finally fired. 
The coarse fraction was first comminuted and then allowed to stand for 22 minutes 
in a layer with a thickness of 75 cm, and finally fired. 

Examples 8 and 9 

Withered tea leaf of the rough and roughened types was processed as described in 
Example 7, but bearing in mind what was said in Examples 5 and 6. 

The process according to the invention mal<es it possible to retain the 
extractives in tea. The semi-finished product thus obtained has a 
characteristic blacl< colour and fewer "whisl<ers", so the finished product has 
an improved quality. 
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Claims 

Process for the preparation of black tea, in which the tea leaf Is withered, twisted for 
the first time for 15-30 minutes and sorted, the fine fraction obtained is twisted 
again, while the coarse fraction is comminuted, and both fractions are femriented 
and fired characterized in that , in order to improve the quality of tea by retaining its 
extractives and improving its appearance, the twisted leaf or the comminuted leaf is 
allowed to stand for 20-25 minutes in a layer with a thickness of 50-100 cm before it 
is fired. 
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